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Sweet versos Ripened Cream Better.
G. E. P a t r i c k . F. A. L e i g h t o n . W. H . H e i l e m a n .
T he experiments here described are similar to those de­
scribed in Bulletin No. 18, but differ from them in that the 
cream is here ripened for a shorter time.
Ia each trial a quantity of thoroughly mixed cream, fresh 
from the separator, was divided into two parts, one of which 
was churned within a few hours, while still sweet; the other 
the next day after ripening (at about 6o° F.) for 17 to 21 hours. 
Salt and color were proportionately the same in all cases.
T he cream and butter were analyzed gravim etrically; but­
term ilk and washings were tested by the Babcock test.
Follow ing is the record of three trials:
f i r s t  t r i a l .
SWEET CREAM.
C hurned Sept 29. 
W eight 427 }4 lbs.
r i p e n e d  c r e a m .  
C hurned Sept. 30. 
O rig inal w e ig h tr 
416% lbs. R ipened 
17 hours.
Tem p, of cream  in  c h u rn ..................
Tem p, of b u tte rm ilk  in  c h u r n ........
Tem p, o f ro o m ......................................
T im e requ ired  fo r c h u rn in g ..............
W eigh t of b u t te rm ilk ........................
Test of butterm ilk (B ab cock )........
F a t lo s t in  b u tte rm ilk ........................
F a t  lo s t in  w ash in g  an d  w ork ing , 
ap p rox im ate ........................................
W’t  of w orked and  sa lted  b u t te r . . .
510
57°
7i° (time 3 p. m.)
19K  m in. 
267% lbs.
3.0 p er cent. 
8.02 lbs.
1.00 lb.
54®
59«
58» (time 8 a. m.)
19 min.
270 lbs.
.42 p e r cent. 
1.14 lbs. .
1.26 lb.
165 11-16 lbs. 167 1-8 lbs.
ANALYSIS ' OF BUT­
TER.
P er cent.
14.58
80.26
.92
4.22
ANALYSIS OF BUT­
TER.
P er cent.
15.03
tsO.81
.87
3.30
99.98 100.01
BUTTER PAT,
com puted from  analy ses an d  tests.-
Lbs.
132.98
9.02
Lbs. : 
135.05 , 
2.40 .In  b u tte rm ilk  an d  w a s h in g s ..........
*142.00 137.45
Gravimetric analysis of cream, 32.92
Lbs. 
*14®.78
Lbs. 
137.19 •
•This la rge  d isc repancy  is p robab ly  d u e .to  e r ro r  in  lead ii g  th e  t e s t  f o r  f a t  in> 
b u tte rm ilk  o r  washing*.
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S E C O N D  TRIAL.
SW EK T CU E AM .
C hurned Oct. 10. 
W eight, 228 lbs.
R IP E N E D  CREA M . 
C hurned Oct. 11. 
O rig inal w eigh t, 
228 lbs. R ipened 
20 hours.
Tem p, of cream  in  c h u rn ..................
T em p, of b u tte rm ilk  in  c h n rn ........
Tem p, o f ro o m ......................................
T im e req u ired  fo r c h u rn in g ............
W eigh t of b u t te rm ilk ........ ...............
T e s t of b u tte rm ilk  (B abcock). . . . .
F a t  lo s t in  b u tte rm ilk ........ ...............
F a t  lo s t in  w ash in g  an d  w ork ing , 
a p p ro x im a te ......................................
W’t  o f w orked  a n d  sa lted  b u t t e r . . .
50°
56®
78® (time 2.30 p. m.)
20 m in.
134M lbs.
. 25 p e r cen t. 
.34 lb.
.02 lb .
56®
58®
64® (time 11 a. n)
9 m in.
161H lbs.
.60 p e r  cent. 
.97 lb.
. .22 lb.
90 1-2 lbs. 87 7-16 lbs.
A N A L Y S IS  O F B U T ­
T E R .
P er cen t.
13.63
81.58
.79
4.00
A N A L Y S IS  O F  BUTV 
T E R .
P er cen t.
13.87
82.90
.69
2.53S a l t ............................................................
100.00 99.99
B U T T E R  F A T , 
com puted from  ana ly ses a n d  te s ts .
Lbs.
73.83
.36
Lbs.
72.49
1.10I n  b u tte rm ilk  an d  w a sh in g s ...........
T o ta l.................................................. 74.14 73.68
Lbs. Lbs.
G ravim etric  an a ly s is  of cream , 82.30
p e r c e n t f a t ........................................ 73. «§ 73.65
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T H I R D  TRIAL.
S W E E T  CREA M .
C hurned Oct. 26. 
W eight, 820 lbs.
R IP E N E D  CREA M . 
C hurned Oct. 27. 
O rig inal w eigh t, 
320 lbs. R ipened 
21 hours.
Tem p, o f c ream  in  c h u rn .................. 51® 56*
Tem p, of b u tte rm ilk  in  c h u rn ........ 56° 59® '
Tem p, o f ro o m ...................................... 67° (time 2 p.m.) 62® (tine 11 a. a.)
T im e req u ired  fo r c h u rn in g ............ 15 m in. 1 1 *  m in.
W eigh t of b u tte rm ilk .......................... 220 lbs. 218 lbs.
T e s t o f b u tte rm ilk  (B abcock).......... .35 p e r  cent. .30 p e rc e n t.
F a t  lo s t in  b u tte rm ilk ........................ .77 lb. .65 lbs.
F a t  lo s t in  w ash ing  a n d  w orking, 
a p p ro x im a te ...................................... ;08 lb. .30 lb.
W ’t  o f w orked  an d  sa lted  b u t t e r . . . 91 5-16 lbs M 1-16 lbs.
A N A L Y S IS  O F A N A L Y S IS  O F
B U T T E R . B U T T E R .
P e r cen t. P e r cen t.
13.34 13.56
82.88 81.01
Casein........................................................ .92 1.49
S a l t ............................................................ 3.85 3.93
99.99 99.99
BU TTfeB  F A T ,
com puted  from  ana ly ses  a n d  tes ts .
Lbs. Lbs.
In  b u t te r . ................................................ 75.48 76.20
In  b u tte rm ilk  a n d  w a sh in g s . ........... .80 .95
T o ta l .................................................... 76.22 77.15
Lbs. Lbs.
G ravim etric analy sis  of cream , 23.87 
p e r c e n t  f a t ........................................ 76.38 76.38
3
Patrick et al.: Sweet versus ripened cream butter
Published by Iowa State University Digital Repository, 1888
791
Prom tbe preceding tables it is seen that in one instance 
only— the first trial— were the losses o f fat much greater in 
churning the sweet than the ripened cream, while in one 
trial— the second— they were actually less. W hy the sweet 
cream churned so poorly in the first trial we do not know, 
but probably a longer churning would have reduced the loss. 
In neither trial was the churning what may be considered 
close; that it was not closer with the ripened cream is per­
haps because the ripening was allowed to proceed only to a 
very moderate extent in each case.
K E E P IN G  Q U A L IT Y .
A ten lb. tub o f each lot o f butter made in the trials was 
immediately after churning placed in storage at a nearly con­
stant temperature o f 50° F., to test their keeping qualities.
The scorings and notes made at times o f examination were 
as follows:
E X A M IN ED  JA N U A R Y  30, 189S.
M ade (I89J) I Made (18Ui) M ade (1692)
Sept. 29, Sept. 30, Oct. 10, Oct. 11, Oct. 2«, Oct. 27,
S w e e t . R i p e n e d . 1 S w e e t . R i p e n e d . S w e e t . R i p e n e d .
Flavor 40. F lavo r 35. F lavo r 38. F lavor 85. F lavor 37. F lavor 34.
A  l i t t le j L acking A  l i t t le L ack ing A li tt le
•o ff” in •o ff” in “ o ff”
in flavor. i flavor. in flavor. flavor. in  flavor.
EX A M IN ED  AGAIN A P R IL  23.
F lavor 38. F lavo r 33. F lavor 35. F lavo r 30. F lavo r 40. F lavo r 30.
E stim ated E stim ated E stim ated
valne 5c value 3c I value 10c
p er lb . p e r lb. p e r  lb .
more th a n m ore th a n m ore th a n
th e th e I th e
ripened.* ripened .* 1 ripened .*
• K illm ated b j  Prof. Leighton.
These results on the comparative keeping qualities of sweet 
and ripened cream butter agree perfectly with those obtained 
in our former experiments, reported in Bulletin No. 18.
The sweet cream butter suffered less deterioration from 
keeping than did the ripened cream product, and in some 
measure acquired the flavor characteristic of the latter.
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